
Rice Noodle Salad with Tofu Chilli Marinated Red Onion  
Snow Peas fresh Herbs on juicy Leafy Greens 

When the spring breeze reaches every crevice of your winter sleep hide away it must be time for food to 
help you feel lighter, think lighter, be lighter. Or perhaps you just want to celebrate a sunny warm day. 
This is one of my photographer friend, Darn’s, favourite dish that he even made for his girlfriend, after 

having tried it at this photo shoot occasion. That makes me very happy. It’s fresh and healthy, sort of 
easy, very nutritious and most importantly really yummy. Let it help you get back onboard with your 

visions and passions and light up your soul. 

Serves ? 

Ingredients 
???g rice vermicelli, or rice noodles of choice  
1 red onion 
1 carrot shredded with a mandolin slicer into long thin strips 
¼ green cabbage shredded with a mandolin slicers into fine strands 
A handful or snow peas julienne 
Tofu marinated in tamari, 1cm ginger grated and 1 cloves garlic chopped 
1 large red chilli 
1 bunch coriander 
1 bunch mint 

Garnish 
Dry roasted sesame seeds 
1 lime cut into wedges 
1 handful of bean sprouts  

Vinaigrette 
1 tsp coconut sugar, or other sweetener  
1 tsp mustard 
1/4 cup olive oil 
3 tbsp apple cider vinegar 
1/4 tsp salt 
Freshly cracked pepper 
1 tbsp water 

To serve 
Mixed Asian leafy greens 

ACTION! 
Wash all herbs, vegetables and chop everything. 
Marinate the cabbage, carrot and red onion in lemon juice or some vinegar and a pinch of salt for 
minimum 1 hr to 5 hours. Drain the juice and set aside. This will make the vegetables softer and tasty. 
Fry the tofu with all the ginger and garlic, the shittake and chilli in coconut oil. Add the left over 
marinade at the end and fry gently until browned.  
Cook noodles to packet instructions and drain in a sieve. Let cool slightly. 
Make the dressing by mixing all ingredients. 
Place a handful of mixed leafy greens in individual bowls, toss with dressing. 
Mix noodles, veggies and tofu with the snow peas and fresh herbs serve on top of the leafy greens. 
Garnish with bean sprouts, roasted sesame seeds and a wedge of lime.  

Handy hungry tip: Instead of marinating the vegetables you can also fry all them in a wok, or pan and 
then mix with the noodles. Add the bean sprouts at the end of frying otherwise they’ll go soggy. 

"  
The most important time is now. 

The most important person is the one you’re with right now. 

The most important things you’re doing is what you’re doing right now.


